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Harwich  Port  Health  Authority 


Harwich , January,  1952. 

To  the  Chairman  and  Members  of  the  Port  Health  Authority. 


Dear  Mr.  Chairman  and  Gentlemen, 

I have  the  honour  to  submit  my  Annual  Report  for  the  year  1951 
in  accordance  with  the  Ministry  of  Health  Circular  39/51  dated 
12th  October,  1951.  In  general  comment  is  made  only  where  there  are 
changes  from  the  conditions  appertaining  in  previous  years. 

The  History  of  the  Port  of  Harwich  goes  back  for  over  1 ,000  years. 
The  development  in  connection  with  the  Packet  Boat  Service  with 
Continental  Ports  has  taken  place  within  the  last  century,  and  there  is 
as  yet  little  evidence  of  any  material  effect  due  to  the  introduction  of 
air  travel.  The  traffic  and  the  trade  of  the  port  have  been  maintained 
at  a satisfactory  level  throughout  the  year. 


I.  TRAFFIC  OF  THE  PORT  (Passenger) 

The  amount  of  passenger  traffic  during  the  past  four  years  is  given 
below : — 


Humber  of 
Passengers 

Inward 

Outward 

Total 

1948 

264,783 

216,961 

481,744 

1949  . . 

240,336 

221,331 

461,667 

1950 

229,108 

216,735 

445,843 

1951 

222,119 

218,132 

440,251 

II.  MEDICAL  INSPECTION  OF  ALIENS. 

This  service  is  executed  in  accordance  with  instructions  under  the 
Aliens  Order,  1920.  While  the  Port  Health  Authority  act  as  agents  for 
the  Ministry  of  Health  the  entire  cost  of  the  service  is  borne  by  the 
Ministry. 

During  the  year  the  amenities  for  carrying  out  medical  examinations 
was  markedly  improved  by  the  provision  at  Parkeston  Quay  of  a medical 
examination  room  suitably  furnished  and  also  an  adjoining  waiting  room. 
These  premises  were  brought  into  use  in  October. 

Facilities  at  Parkeston  Quay  West  are  reasonably  satisfactory. 

Details  of  the  service  are  given  in  an  Appendix  to  the  Report. 
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III. 


HOSPITAL  FACILITIES 


Under  the  National  Health  Service  Act,  1946,  patients  suffering 
from  infectious  disease  are  admitted  to  the  Isolation  Hospital  at  either 
Colchester  or  Ipswich. 

Persons  suffering  from  non-infectious  diseases  may  be  accommo- 
dated at  the  Harwich  and  District  Cottage  Hospital  or  at  Colchester. 

An  endeavour  is  made  by  the  Immigration  Authorities  to  ensure 
that  Aliens  do  not  abuse  the  facilities  offered  under  the  National  Health 
Service  Act. 


MEDICAL  INSPECTION  OF  VESSELS 


IV. 


Regular  inspections  have  been  carried  out  on  all  vessels  entering 
the  Port.  Details  are  given  on  page  12. 


VENEREAL  DISEASES 


V. 


Facilities  for  treatment  which  have  been  in  operation  for  several 
years  have  been  maintained  throughout  1951.  This  arrangement  whereby 
treatment  may  be  obtained  locally  is  much  appreciated  by  seamen  whose 
length  of  stay  in  the  Port  is  short. 

The  cordial  relations  between  the  Customs  Department,  the 
Immigration  Department,  the  British  Railways,  the  United  Shipping 
Company,  and  the  Zeeland  Shipping  Company  have  been  maintained. 
A satisfactory  liaison  has  also  been  established  with  the  Ministry  of  War 
Transport  Officials  controlling  the  B.A.O.R.  Troopship  Service.  Without 
such  relationship  it  would  be  impossible  for  the  work  of  the  Port  to  be 
carried  out  in  an  efficient  manner. 

In  presenting  this  report,  it  gives  me  much  pleasure  to  express  my 
appreciation  of  the  work  carried  out  by  the  various  members  of  the  staff. 


1 have  the  honour  to  be  Mr.  Chairman, 


Your  obedient  servant, 


J.  ROLAND  HETHERINGTON, 
Port  Medical  Officer. 
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TO  THE  CHAIRMAN  AND  MEMBERS  OF  HARWICH  PORT 
HEALTH  AUTHORITY. 


Mr.  Chairman  and  Gentlemen, 

1 have  the  honour  to  present  the  Annual  Report  of  the  work  of 
the  Department  for  the  year  1951. 

During  the  year  2,144  vessels  of  a total  net  tonnage  of  3,164,379  tons 
entered  the  Port,  consisting  of  1,745  vessels  from  Foreign  Ports  and 
399  vessels  Coastwise.  This  is  a slight  increase  on  the  figures  for  the 
year  1950. 

PORT  SANITARY  ADMINISTRATION 

The  Foreign  Arrivals  consisted  mainly  of  the  regular  vessels  from 
Hook  of  Holland  Rotterdam,  Antwerp,  Zeebrugge  and  Esbjerg.  The 
majority  of  these  vessels  are  of  post-war  construction  or  reconstruction. 
The  crews'  quarters  in  these  vessels  do  not  as  a rule  present  any  problems 
from  a health  point  of  view.  The  quarters  are  constructed  in  accordance 
with  the  latest  standards  laid  down  by  the  Ministry  of  Transport,  with 
2-4  berth  cabins,  well  laid-out  galleys  and  food  stores,  comfortable 
mess-rooms,  wash  places  with  showers  and  hot  and  cold  water  laid  on, 
drying  rooms  for  wet  clothing,  oil-skin  lockers,  etc.  The  crew  manning 
these  vessels  are  generally  of  the  permanent  type  remaining  on  board 
the  same  vessel  for  several  months,  and  it  was  found  that  as  a rule,  they 
appreciated  these  amenities,  and  maintained  their  accommodation  in 
clean  condition. 

These  vessels  are  regularly  treated  by  their  Companies  to  prevent 
infestation  by  cockroaches,  etc.,  and  only  a few  minor  infestations  were 
discovered  during  the  year.  Most  of  the  vessels  also  carry  their  own 
stocks  of  insecticides,  etc. 

The  Coastwise  Arrivals  consisted  mainly  of  motor  and  sailing  barges 
carrying  grain  from  London  to  Felixstowe  and  Mistley,  also  small 
coasters  carrying  coal  to  Harwich  Gasworks.  Many  of  the  barges  are 
very  old,  but  they  were  generally  maintained  in  clean  and  satisfactory 
condition. 

361  vessels  have  been  inspected  during  the  year.  Defects  were 
found  on  37  vessels,  and  29  were  remedied.  There  were  7 defects 
outstanding  with  regard  to  Coastwise  Vessels.  These  defects  have  been 
notified  to  the  Owners  concerned,  but  as  the  vessels  have  not  returned 
to  the  Port,  it  is  not  known  if  they  have  been  rectified. 

It  was  not  found  necessary  to  issue  any  Statutory  Notices  during 
the  year. 

Harwich  Borough  steam  disinfector  was  used  on  two  occasions 
during  the  year,  under  the  agreement  which  exists  between  the  Authority 
and  Harwich  Borough. 
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Table  A shows  the  amount  and  details  of  the  shipping  entering  the 
Port  during  the  year,  and  Table  J shows  classification  of  Nuisances  and 
Defects  found  on  vessels.  A summary  of  Nuisances  and  Defects  dealt 
with  on  vessels  is  shown  as  Appendix  I. 


Water  Supply 

The  water  for  shipping  and  the  port  is  supplied  by  the  Tendring 
Hundred  Waterworks  Co.  The  supply  hydrants  are  all  built  up  and 
supplied  with  covers.  Care  is  taken  to  prevent  risk  of  contamination 
to  hydrants  and  supply  hoses. 

The  only  water  boats  in  use  at  the  Port  are  those  used  for  supplying 
vessels  of  the  Reserve  Fleet.  These  do  not  come  under  the  control 
of  this  Authority. 

No  samples  were  taken  from  vessels  for  chemical  analysis  or 
bacteriological  examination. 


Rodent  Control  and  Measures 

Regular  inspections  were  made  on  all  vessels  for  rat  infestation. 
Evidence  of  infestation  on  the  vessels  was  practically  non-existent,  only 
3 rats  being  destroyed  on  ships  during  the  year.  This  was  mainly 
accounted  for  by  the  class  of  vessels  using  the  Port,  state  of  cleanliness 
of  vessels,  short  lengths  of  voyages,  and  class  of  cargo  carried.  The 
coastal  barges  were  also  found  to  be  free  from  rat  infestation. 

20  vessels  applied  for  Deratisation  Certificates  during  the  year. 
These  were  found  to  be  free  from  rat  infestation,  and  Exemption 
Certificates  were  issued  in  each  case.  Particulars  of  Certificates  issued 
are  shown  in  Table  H.  The  sum  of  £54  9s.  Od.  was  collected  by  the 
Port  Health  Authority  for  the  inspection  of  vessels  and  issue  of  Certificates 
at  the  scale  of  fees  fixed  by  the  Ministry  of  Health  for  this  service. 

The  Prevention  of  Damage  by  Pests  (Application  to  Shipping) 
Order,  1951,  came  into  operation  on  1st  October,  1951.  This  Order 
makes  certain  parts  of  the  Prevention  of  Damage  by  Pests  Act,  1949, 
applicable  to  shipping.  A clause  gives  exemption  from  the  requirements 
of  the  Order  with  regard  to  rats  and  mice  to : — 

(a)  Foreign  going  vessels  holding  a valid  Deratisation  Certificate 
or  Deratisation  Exemption  Certificate. 

(b)  Vessels  engaged  in  coastal  trade  holding  a Rodent  Control 
Certificate  issued  by  the  Medical  Officer  of  a Port  Health 
Authority  not  more  than  4 months  previously,  certifying  that 
the  ship  is  as  far  as  practicable  free  from  rats  and  mice. 
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Applications  were  received  from  7 coastal  vessels  for  issue  of  Rodent 
Control  Certificates.  After  inspection  of  the  vessels,  Certificates  were 
issued  for  6 vessels.  The  remaining  vessel  showed  evidence  of  mice 
infestation.  As  this  vessel  was  leaving  the  Port  immediately,  no  action 
could  be  taken  here  regarding  this,  but  information  was  forwarded  to 
the  Owners. 

No  vessels  entered  the  Port  during  the  year  from  Infected  or 
Suspected  Ports. 

The  Railway  Executive  employ  their  own  Rodent  Operators  who 
make  regular  visits  to  the  Port,  and  special  attention  is  paid  to  the 
detection  of  rodent  infestation  on  quays,  warehouses,  stables,  Hotels, 
Marine  Shops,  etc.  In  July,  an  unauthorised  refuse  dump  under  a 
quay  was  found  to  be  heavily  infested.  The  services  of  the  Railway 
Rodent  Operators  were  called  in,  and  after  pre-baiting  and  poisoning, 
the  bodies  of  265  Brown  rats  were  picked  up.  On  request  to  the  Railway 
Authorities,  the  refuse  dump  was  cleared,  and  notices  prohibiting  dumping 
fixed  at  the  site.  Apart  from  this,  there  did  not  appear  to  be  any  serious 
infestation  in  these  areas.  The  total  of  rats  destroyed  on  quays,  ware- 
houses, etc.  during  the  year  was  293. 

1 Black  rat  caught  on  a vessel,  and  4 Brown  rats  caught  ashore  were 
sent  to  the  Public  Health  Laboratory,  Ipswich,  for  examination  for 
Plague.  Negative  Reports  were  received  on  all  these  rats. 

Parrots  (Prohibition  of  Imports)  Regulations,  1930 

9 Budgerigars  were  landed  at  the  Port  during  the  year.  2 were 
allowed  entry  under  permit  from  the  Ministry  of  Health,  5 were  re-exported, 
and  2 destroyed. 

A change  in  these  Regulations  is  anticipated  early  in  1952. 


FOOD  INSPECTION 

A summary  of  foodstuffs  imported  through  the  Port  during  the 
year  is  shown  in  Appendix  II. 

The  quantity  of  foodstuffs  imported  during  the  year  compares 
favourably  with  that  for  1950.  There  was  a considerable  decrease  in 
the  amount  of  bacon,  butter,  and  eggs,  but  an  increase  in  poultry,  fish, 
offals,  tinned  fruits  and  other  foodstuffs. 

Over  14,000  cases  of  tinned  hams  were  imported  from  Germany, 
Belgium,  Italy  and  Holland.  From  Press  reports  it  was  learned  that 
many  towns  were  condemning  large  quantities  of  imported  tinned  hams 
as  unfit  for  human  consumption.  Particular  attention  was  paid  to  the 
inspection  of  all  consignments  which  came  through  this  Port.  All 
consignments  were  subject  to  the  usual  external  examination  of  tins, 
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and  in  most  consignments,  tins  were  opened  for  detailed  inspections. 
This  entailed  a considerable  amount  of  work,  as  most  of  these  tins  were 
valued  at  £5-£7  each,  and  after  opening  the  tin,  the  contents  had  to  be 
packed  and  forwarded  to  the  importer.  From  these  inspections,  only 
7 tins  were  seized  as  unfit  for  human  consumption.  From  the  experience 
at  this  Port,  it  would  seem  that  the  tinned  hams  were  quite  sound  on 
importation  into  the  country,  and  that  the  deterioration  took  place 
whilst  the  hams  were  stored  awaiting  sale. 

Considerable  quantities  of  canned  pork  lunch  meat,  cooked  ham, 
sausages  and  “ fat  backs  ” were  also  imported,  the  latter  being  the  middle 
of  the  side  of  bacon,  with  all  the  lean  meat  removed.  It  would  thus 
appear  that  instead  of  importing  the  sides  of  bacon  from  the  continent, 
as  was  the  practice  at  one  time,  we  are  now  importing  the  pork  made  up 
into  different  forms  at  greatly  increased  prices. 

A consignment  of  Italian  apples  was  found  to  be  contaminated  with 
arsenical  spray.  The  Analyst’s  report  on  a sample  from  this  consignment 
was  that  the  amount  of  arsenic  and  lead  contamination  was  not  harmful. 
The  consignment  was  allowed  to  go  forward  after  notification  to  the 
Health  Authorities  of  the  town  it  was  consigned  to. 

A consignment  of  Italian  pears  was  found  to  be  very  heavily  con- 
taminated with  arsenical  spray.  The  report  on  these  showed  Arsenic 
7.0  parts  per  million  and  Lead  15.0  parts  per  million,  and  the  analyst 
stated  that  this  contamination  made  the  pears  unfit  for  human  con- 
sumption. On  the  advice  of  the  Ministry  of  Food,  however,  an 
undertaking  was  received  from  the  importer  that  the  pears  would  be 
cleansed  before  marketing.  The  consignment  was  then  allowed  to  go 
forward  to  Covent  Garden  for  cleansing  to  the  satisfaction  of  the  Food 
Inspection  Authorities  there. 

Large  quantities  of  Danish  mussels  and  Danish  and  Dutch  oysters 
were  imported  during  the  year.  Regular  samples  have  been  submitted 
for  bacteriological  examination  to  the  Public  Health  Laboratory,  Ipswich. 

The  reports  on  oysters  were  very  satisfactory.  5 samples  were 
100%  Clean  and  2 samples  90%  Clean  on  examination  for  faecal  coli. 
All  samples  were  reported  Negative  for  Salmonella. 

Of  28  samples  of  Danish  Mussels  submitted,  19  could  be  regarded 
as  satisfactory,  i.e.,  70%  or  above  Clean.  9 were  regarded  as  unsatis- 
factory. It  was  noticed  that  most  of  the  unsatisfactory  samples  came 
from  one  particular  area  in  Denmark,  and  this  matter  was  taken  up  with 
the  Danish  Authorities.  When  2 samples  from  this  area  were  reported 
as  having  Salmonella  paratyphi  B.  isolated,  the  Fisheries  Attache  to  the 
Danish  Embassy  was  informed  that  if  further  consignments  were  imported 
from  this  area,  they  would  be  held  at  this  Port  pending  receipt  of 
bacteriological  report,  although  there  would  be  very  good  chance  of  the 
consignments  being  unfit  in  any  case  by  the  time  the  reports  were  received. 


As  a result  of  this  action,  an  Order  was  made  by  the  Danish  Ministry  of 
Fisheries  prohibiting  the  export  to  this  country  of  Danish,  live,  raw 
mussels  from  the  fjords  in  Eastern  Jutland  south  of  the  Limfjord  as  from 
the  4th  February,  1 950.  Also  steps  were  taken  by  the  Danish  Authorities 
to  ensure  a more  thorough  cleansing  of  mussels  for  export. 

Since  that  Order  came  into  operation,  bacteriological  reports  on 
samples  have  been  much  more  satisfactory. 

Three  sample  consignments  of  Danish  Frozen  Cooked  Mussels 
were  imported.  Bacteriological  reports  on  all  these  samples  showed  the 
presence  of  faecal  coli,  the  reports  also  stating  “ Bacteriological  findings 
suggest  that  the  cooking  process  or  subsequent  handling  was  insufficient 
to  protect  the  cooked  shelled  mussels  from  pollution  with  coliform  bacilli 
of  intestinal  origin.”  This  matter  was  also  taken  up  with  the  Danish 
Authorities,  and  notification  was  received  that  no  export  licences  would 
be  granted  for  the  exportation  of  these  cooked  frozen  mussels  until  the 
matter  had  been  investigated.  No  further  consignments  have  been 
received. 

Bacteriological  reports  on  mussels  and  oysters  are  shown  in 
Appendix  IV(B). 

At  present  there  is  no  legal  bacteriological  standard  for  imported 
shellfish,  which  is  to  be  regretted.  Dr.  Knott,  bacteriologist  to  The 
Worshipful  Company  of  Fishmongers  has  recently  presented  a Memor- 
andum on  the  Principles  and  Standards  employed  by  the  Company  in  the 
Bacteriological  Control  of  Shellfish  in  the  London  Markets.  It  is  thought 
that  this  Memorandum  may  lead  to  the  standardisation  of  methods  of 
control  and  the  acceptance  of  The  Fishmongers  Company’s  bacteriological 
standards. 

Several  foodstuffs  are  now  imported  in  quick-frozen  form,  notable 
fish  fillets,  cooked  pork,  poultry  and  some  fruit  and  vegetables.  It  is 
essential  that  these  cargoes  be  carried  in  a temperature  below  freezing 
point.  They  are  usually  carried  in  insulated  holds  or  containers,  the 
refrigerant  being  solid  carbon  di-oxide  (Drikold,  Dry  Ice,  etc.).  As  it  was 
thought  there  may  be  a risk  of  a high  concentration  of  heavy  carbon 
di-oxide  being  built  up  in  the  holds,  the  question  was  discussed  with  a 
representative  of  Imperial  Chemical  Industries,  Ltd.  (the  manufacturers 
cf  Drikold).  On  his  advice,  the  Shipping  Companies  at  the  Port  were 
notified  that  when  this  refrigerant  has  been  used  in  ships’  holds,  the  hold 
should  be  uncovered,  and  half  to  one  hour  allowed  for  the  C02  to  disperse 
before  men  enter  the  hold. 

Public  Health  (Imported  Food)  Regulations,  1937 

Seizures  under  these  Regulations  during  the  year  numbered  2,671 
weighing  22,554  lbs.,  including  Prohibited  Meat  and  Uncertified  Meat 
Products  re-exported  under  Article  12  of  the  Regulations.  In  addition, 
1,893  lbs.  of  N. A. A. FT.  stores  and  286  lbs.  of  ships’  stores  were  certified 
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as  unfit  for  human  consumption.  Strictly  speaking,  the  Authority  has 
no  control  over  ships’  stores,  but  as  there  is  no  Ministry  of  Transport 
Inspector  of  Ships’  Provisions  at  the  Port,  ships’  stores  are  inspected  on 
request,  and  if  unfit,  a certificate  is  issued. 

Condemned  foodstuffs  of  any  salvage  value  were  disposed  of  for 
that  purpose. 

A summary  of  seizures  is  shown  in  Appendix  III. 

A certain  amount  of  trouble  was  experienced  in  the  early  part  of  the 
year  with  unsatisfactory  certification  of  meat  products.  It  was  found 
that  Belgian  Certificates  of  Inspection  were  on  tinned  hams  which  were 
from  pigs  slaughtered  in  Poland  and  Denmark,  and  canned  in  Belgium. 
As  it  was  not  considered  that  the  Belgian  Authorities  were  in  a position 
to  certify  these  pigs  for  ante-mortem  and  post-mortem  inspection,  the 
matter  was  taken  up  with  the  Ministry  of  Food,  and  the  Belgian  Authorities 
notified  that  these  certificates  would  only  be  recognised  for  animals 
slaughtered  in  Belgium.  A large  consignment  of  Dutch  hams  was  found 
to  be  wrongly  certified.  This  consignment  was  held  until  the  Veterinary 
Inspector  from  the  Establishment  concerned  flew  over  from  Holland  and 
affixed  the  proper  certificates  under  the  supervision  of  this  Authority. 

A consignment  of  “ Fat  Rinds  ” from  Belgium,  which  was  found  to 
consist  of  scraps  and  trimmings  which  could  not  be  identified  with  any 
definite  part  of  the  carcase,  was  re-exported  as  Prohibited  Meat  under 
the  First  Schedule  of  the  Regulations. 

Public  Health  (Preservatives  in  Food)  Regulations,  1925-1940 

Three  samples  were  taken  during  the  year  under  the  above  Regula- 
tions and  forwarded  for  analysis.  All  of  these  samples  complied  with 
the  Regulations. 

A summary  of  samples  taken  and  results  obtained  is  shown  in 
Appendix  IV(A). 

Public  Health  (Imported  Milk)  Regulations,  1926 

During  May  and  June,  37,935  gallons  of  fresh  cream  were  imported 
from  Holland  by  the  Ministry  of  Food.  As  the  Ministry  was  the  only 
authorised  importer  of  this  cream,  the  above  Regulations  regarding 
registration  of  Importers  by  the  Port  Health  Authority  did  not  apply, 
but  the  bacteriological  standards  laid  down  by  the  Regulations  did 
apply,  i.e.  not  more  than  100,000  bacteria  per  c.c.  and  the  cream  to  be 
free  from  tubercle  bacilli.  The  Authority  was  requested  to  sample  the 
cream  by  the  Ministry. 

10  samples  from  various  exporters  were  forwarded  for  examination. 
Samples  from  2 exporters  did  not  conform  to  the  above  standard — one 
sample  being  reported  to  contain  542,000  bacteria  per  c.c.,  and  one  sample 
containing  106,200  bacteria  per  c.c.  These  were  reported  to  the  Milk 
Division  of  the  Ministry.  2 subsequent  samples  from  each  of  these 
exporters  were  found  to  be  satisfactory.  All  samples  were  reported  to 
be  free  from  tubercle  bacilli. 
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As  the  cream  was  imported  as  Pasteurized  Cream,  the  Methylene 
Blue  and  Phosphatase  Tests  laid  down  for  home  produced  pasteurized 
milk  under  the  Pasteurized  and  Sterilized  Milk  Regulations,  1949,  were 
carried  out  on  the  samples,  although  these  tests  are  not  prescribed  in  the 
Imported  Milk  Regulations.  All  samples  satisfied  the  Phosphatase 
Test,  but  4 samples  did  not  satisfy  the  Methylene  Blue  Test,  2 of  these 
being  the  samples  which  contained  the  excessive  number  of  bacteria 
per  c.c. 

A summary  of  samples  taken  and  results  obtained  is  shown  in 

Appendix  V. 

There  are  no  shellfish  layings  within  the  jurisdiction  of  the  Port 
Health  Authority. 

No  action  was  taken  under  the  Public  Health  (Shell-fish)  Regulations, 
1934,  or  the  Public  Health  (Cleansing  of  Shell-fish)  Act,  1932. 

Supervision  was  exercised  over  the  state  of  cleanliness  of  railway 
trucks  used  for  carrying  foodstuffs,  also  ships,  holds,  quays,  sheds,  etc. 

GENERAL 

Working  hours  on  Parkeston  Quay  are  from  6.00  a.m.  to  10  p.m. 
During  busy  periods,  foodstuffs  of  some  description  are  generally  being 
discharged  during  these  hours,  so  it  is  necessary  for  an  Inspector  to  be 
in  attendance.  Night  clearance  of  Train  Ferry  Perishable  Traffic  com- 
menced in  August.  Clearance  commenced  about  12  midnight.  Inspection 
had  to  be  carried  out  at  the  same  time,  and  was  completed  from  2 a.m. 
to  5 a.m.  depending  on  the  amount  of  traffic.  This  was  7 nights  per  week. 
With  the  staff  of  3 Inspectors  these  extra  hours  could  only  be  covered  by 
split  turns  of  duty.  During  leave  periods,  when  only  2 Inspectors  were 
available.  Inspectors  had  to  put  in  up  to  60  hours  per  week,  with  no  rest 
day.  This  night  clearance  was  terminated  in  November.  It  is  not 
known  whether  this  night  clearance  will  re-start  in  the  forthcoming  year. 

There  has  been  no  alteration  in  the  Staff  during  the  year.  Mr.  Peacock 
and  Mr.  Marshall,  the  Health  and  Food  Inspectors  have  carried  out 
their  duties  in  an  exemplary  manner. 

During  the  year  our  relations  with  the  officials  of  H.M.  Customs, 
British  Railways,  United  Shipping  Coy.,  Zeeland  Shipping  Coy.,  B.A.O.R., 
and  Ministry  of  Transport  have  been  very  satisfactory. 

I would  like  to  express  my  appreciation  and  thanks  to  the  Joint 
Board  for  giving  me  the  opportunity  to  attend  the  Conference  of  the 
Sanitary  Inspectors’  Association  held  at  Margate  in  September,  1951. 

Dr.  Hetherington,  the  Port  Medical  Officer,  has  been  kept  informed 
of  anything  requiring  his  attention. 

I am,  Gentlemen, 

Your  Obedient  Servant, 

E.  K.  LOMAS. 

Chief  Port  Health  and  Food  Inspector. 

Harwich  Port  Health  Authority. 
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TABLE  A.  AMOUNT  OF  SHIPPING  ENTERING  THE  PORT  DURING  THE  YEAR 


Number  of 
vessels  reported 
as  having  or 
having  had 
during  the 
voyage  Infec- 
tious Disease 
on  board 

04  04  | | 

rt- 

- 1 i i 

- 

Number  of 
Vessels  on  which 
defects  were 
found  and 
reported  to  the 
Ministry  of 
Transport 
Surveyor 

till 

1 

Mil 

1 

' 

Number 
of  vessels 
on  which 
defects 
were 
remedied 

i i 

00 

04 

I-  II 

- 

ON 

04 

Number 
Reported 
to  be 
defective 

i I 

ON 

04 

1 00  II 

00 

O' 

rr> 

Number  Inspected  i 

i 

By  the 
Sanitary  j 
Inspector  ; 

§£  1 1 

241 

8S3  1 

OZ I 

361 

By  the 
Medical 
Officer 
of 

Health 

NO  NO  1 1 

O'  Ol  1 1 

04 

04 

<L> 

00 

«$ 

c 

c 

o 

H 

1,631,836 

1,466,738 

3,098,574 

28,941 

31,102 

5,780 

ro 

04 

00 

vT 

NO 

ON 

On 

m 

3,164,397 

Number 

on  no 

ON  1 1 

on  r- 

IOl 

o- 

i/~i  r-  r-~  | 

04  OO  00  1 

04 

2,144 

i 

i 

Foreign 

Steamers 

Motors 

Sailing 

Fishing 

Total  Foreign  . . 

Coastwise 

Steamers 

Motors 

Sailing 

Fishing 

Total  Coastwise 

Total  Foreign  and 
Coastwise  . . 

12 


TABLE  B PASSENGER  TRAFFIC  DURING  THE  YEAR  1951 
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Disease Number  of  cases  for  previous 

Passengers  Crew  vessels  concerned  five  years 


TABLE  E RATS  DESTROYED  DURING  THE  YEAR  ON  VESSELS 
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TABLE  H.  DERATISA1ION  CERTIFICATES  AND  DERATISATION  EXEMPTION  CERTIFICATES  ISSUED  DURING 
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APPENDIX  I 

DETAILS  OF  NUISA  NCES  AND  DEFECTS  DEALT  WITH  ON  VESSELS 


Nature  of  Nuisances  of  Defects 

No.  of 

vessels  concerned 

Verminous  Quarters 

2 

Verminous  Galleys  or  Pantries 

2 

Dirty  Quarters 

3 

Dirty  Foodstores 

1 

Quarters  require  re-painting 

2 

Galleys  require  re-painting 

1 

Leaking  Deckheads 

1 

Defective  W.C’s 

7 

Foul  or  Choked  W.C’s. 

4 

Blocked  Scuppers  or  Waste  Pipes  

2 

Broken  or  Defective  Ports 

3 

Condensation  in  Quarters 

3 

Condensation  in  Food  Stores 

1 

Defective  Heating  Apparatus 

1 

Defective  Cooking  Apparatus 

1 

Defective  Galley  Sinks  . . .... 

1 

Defective  Ventilation  to  Quarters 

1 

Defective  Bulkheads  between  Quarters  and  holds 

1 

Dirty  Holds 

5 

16 


APENDIX  11 


SUMMARY  OF  FOODSTUFFS  IMPORTED  DURING  THE  YEARS 


1951  AND  1950 

1951 

1950 

Apricot  Kernels 

306 

— sacks 

Bacon 

13,337 

143,152  sides 

Butter 

8,491 

106,723  casks 

Beaver  Meat 

33 

32  cases 

Biscuits 

..  1,946,808 

1,208,117  tins 

Bakery  Cream 

460 

480  cases 

Barley 

50 

— sacks 

Bread-dough 

45 

— cases 

Cheese 

296,207 

107,619  boxes 

Chocolate 

8,358 

20,377  cases 

Confectionery 

10,833 

8,261  cases 

Cream,  Fresh 

37,935 

— gals. 

Casein 

20 

— sacks 

Cake  Mixture 

200 

- — cases 

Com  Flour 

1,600 

— sacks 

Coffee  Beans 

6,792 

— sacks 

Condensed  Milk 

15,000 

— cases 

Eggs  

38,662 

217,109  cases 

Fruit  Fresh 

. . 3,922,017 

3,830,584  pkgs. 

Fruit  Fresh,  Frozen 

815 

— pkgs. 

Fruit  Pulp 

545 

— casks 

Fruit  Syrup 

763 

— casks 

Fish  

674,299 

664,154  cases 

Fondant 

3,000 

— cases 

Frozen  Chopped  Pork 

557 

1,853  cases 

Frozen  Cooked  Pork  . . 

16,100 

25,579  cases 

Farina  Flour 

500 

— sacks 

Honey  Cakes 

680 

— boxes 

Pate  de  Fois  Gras 

292 

181  cases 

Marzipan 

18,957 

7,244  boxes 

Mint  Essence 

5 

— cases 

Offals 

27,098 

5,218  casks 

Provisions 

170 

35  cases 

Poultry 

46,314 

3,813  cases 

Rennet 

160 

— cases 

Rabbits 

351 

3,893  cases 

Sausages 

36,313 

2,991  cases 

Sweetened  Fat  . . 

813 

2,280  cases 

Salad  Cream 

1,563 

1,259  casks 

Soup  Powders 

69 

— cases 

Tinned  Fruit 

122,584 

65,858  cases 

Tinned  Meat 

64,517 

66,379  cases 

Tinned  Fish 

150 

1 2,606  cases 

Tinned  Vegetables 

224 

5,899  cases 

Tinned  Chickens 

638 

2,772  cases 

Tinned  Cream 

8 

— cases 

Tinned  Mustard 

160 

— cases 

Tinned  Sausages 

213 

— cases 

Tinned  Hams 

14,102 

14,428  cases 

Vegetables  Fresh 

. . 2,746,862 

2,436,177  pkgs. 

Venison 

90 

— Pkgs. 

Yeast 

1,200 

1 ,000  baskets 
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1951 


Bakery  Fat 
Cream  Synthetic 
Chocolate  Spread 
Caviare 

Cheese  Powder  . . 
Cooked  Mussels 
Meringue  Powder 
Milk  Powder 
Pastry  Mix 
Sugar 


1950 

8,151  cases 
3,122  chums 
1 ,920  cartons 
58  cases 
6 cases 
29  casks 
336  cases 
3,462  cases 
64  cartons 
27  sacks 


APPENDIX  III 


SEIZURES  UNDER  THE  PUBLIC  HEALTH  (IMPORTED  FOOD) 
REGULATIONS  1937 

(Including  Prohibited  Meat  and  uncertificated  Meat  or  Meat  Products  re 


exported  under 

Offals : 

Fat  Rinds 
Bacon  Rinds 
Fruit : 

Gooseberries 

Bilberries 

Peaches 

Grapes 

Melons 

Vegetables: 

Cucumbers 

Lettuces 

Tomatoes 

Fish 

Biscuits 

Cheese  . . . . 

Preserved  Fruit 

Canned  Meats: 

Livers 

Kidneys 

Hearts 

Hams 

Luncheon  Meat 
Sausages 

Condensed  Milk 
Chocolate 


12  of  the  Regulations) 


Cwts. 

Qtrs. 

Lbs. 

9 cases  j 
10  casks  l 

\ 23 

0 

19 

22  bags 
,792  chips  , 

) 

48  trays 

1 1 trays  ( 
64  melons 

120 

3 

13 

9 boxes  : 
7 crates 

! 8 

2 

13 

61  trays  \ 

47  cases 

1 

28 

2 

10 

119  tins 

10 

0 

7 

5 cases 

3 

3 

3 

102  jars 

2 

23 

261  tins 

67  tins 

25  tins 

5 

1 

1 

7 tins 

1 tin 

1 tin  J 

7 tins 

! 

7 

6 boxes 

1 

2 
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SHIPS  STORES  CERTIFIED  AS  UNFIT  FOR  HUMAN  CONSUMPTION 


Condensed  Milk 
Fish  Fillets 
Biscuits 

Cooked  Ham . . 
Bacon 
Pork  .. 

Ox  Liver 
Tinned  Fruit  . . 
Tinned  Meat  . . 


Cwts.  Qtrs.  Lbs. 
1 0 4 

3 17 

1 0 

18 
7 
6 
3 
6 
1 


N.A.A.F.I  STORES  CERTIFIED  AS  UNFIT  FOR  HUMAN 
CONSUMPTION 

Cwts.  Qrts. 

Oranges 
Apples 
Tomatoes 
Pears 

Tinned  Milk 
Tinned  Meat  . . 

Pomegranates 


1 2 

2 3 

2 
3 
3 


Lbs. 

23 

0 

19 

7 

14 

7 

5 
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APPENDIX  IV 


REPORTS  ON  FOODSTUFFS  FORWARDED  FOR:— 
(A)  CHEMICAL  EXAMINATION 


Nature 

Country  of 
Origin 

Purposes  of 
Examination 

Results 

Tinned  Brawn 

Denmark 

Preservatives 

Nil  Preservatives 

Nil  Prohibited  Colouring 
Matter. 

Fresh  Apples 

Tinned 

Italy 

Arsenical  Spray 

Arsenic  1.7  p.p.m. 

Lead  1.5  p.p.m. 

Copper  not  exceeding  1.0 
p.p.m. 

Sausages 

Germany 

Preservatives 

Nil  Preservatives. 

Fresh  Cream 

Holland 

Preservatives 

Thickening 

substances 

Nil  Preservatives. 

Nil  Thickening  Substances. 

Fresh  Pears 

Italy 

Arsenical  Spray 

Arsenic  7.0  p.p.m. 

Lead  15.0  p.p.m. 

Zinc  Neglible  Trace 

(B)  BACTERIOLOGICAL  EXAMINATION 


Nature 

No.  of  Samples 
Submitted 

Results 

Danish  Oysters 

2 

100%  Clean.  Nil  Salmonella. 

Dutch  Oysters 

3 

100%  Clean.  Nil  Salmonella. 

Dutch  Oysters 

2 

90%  Clean.  Nil  Salmonella. 

Danish  Mussels 

12 

100%  Clean.  Nil  Salmonella. 

Danish  Mussels 

6 

90%  Clean.  B.coli  Type  (faecal)  from 
10%.  Nil  Salmonella. 

Danish  Mussels 

1 

70%  Clean.  B.coli  Type  I (faecal  from 
30%.  Nil  Salmonella. 

Danish  Mussels 

2 

60%  Clean.  B.coli  Type  I (faecal)  from 
40%.  Nil  Salmonella. 

Danish  Mussels 

1 

50%  Clean.  B.coli  Type  I (faecal)  from 
50%.  Nil  Salmonella. 

Danish  Mussels 

3 

40%  Clean.  B.coli  Type  I (faecal)  from 
60%.  Nil  Salmonella. 

Danish  Mussels 

1 

30%  Clean.  B.coli  Type  I (faecal)  from 
70%.  Nil  Salmonella. 

Danish  Mussels 

1 

70%Clean.  S.Paratyphi  B.  isolated. 

Danish  Mussels 

1 

10%  Clean.  S.Paratyphi  B.  isolated. 

Danish  Frozen 
Cooked  Mussels 

1 

B.coli  Type  I (faecal)  isolated  from  6 
out  of  6 Tubes.  Nil  Salmonella. 

Danish  Frozen 
Cooked  Mussels 

1 

B.coli  Type  I (faecal)  isolated.  Nil 
Salmonella 

Danish  Frozen 
Cooked  Mussels 

1 

Faecal  coli  Type  I isolated  from  2 out 
of  3 tubes.  Nil  Salmonella. 

Danish  Cooked 
Mussels  in 
Vinegar 

1 

Coliform  bacilli  NOT  found. 

Salmonella  NOT  found. 

Danish  Tinned 
Lunch  Meat 

3 

Contents  of  cans  completely  Sterile. 
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REPORTS  ON  SAMPLES  FORWARDED  FOR  EXAMINATION  UNDER  THE  PUBLIC  HEALTH  (IMPORTED  MILK) 

REGULATIONS  1926. 
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MEDICAL  INSPECTION  OF  ALIENS  RETURN  FOR  THE  YEAR 


I.  Total  number  of  arriving  vessels  carrying  Aliens  . . . . 1 146 

II.  Total  number  of  aliens  (excluding  transmigrants): — 


(a) 

arriving  at  the  Port 

. 97,496 

(b) 

Medically  inspected 

. 96,349 

(c) 

Medically  examined 

8,121 

(d) 

allowed  to  land 

. 97,391 

(e) 

refused  leave  to  land 

105 

For  comparison  corresponding  figures  for  previous  years  are: — 

Year 

Aliens  landed 

Examined 

% 

1935 

80,639 

2,031 

2.5 

1936 

91,406 

2,790 

3 

1937 

97,990 

2,952 

3 

1938 

103,631 

6,099 

5.8 

1939 

87,030  (9  months) 

24,221 

26.0 

1945 

3,880  (2  months) 

2,185 

56 

1946 

51,203 

5,503 

10.7 

1947 

94,577 

6,047 

6.3 

1948 

132,139 

6,963 

4.4 

1949 

. . 105,090 

8,030 

7.6 

1950 

98,518 

9,244 

9.4 

1951 

97,391 

8,121 

8.3 

IV.  ANALYSIS  OF  ALIENS  PERMITTED  TO  LAND 

(Unconditionally  and  Conditionally). 


(i) 

Returning  residents 

2,030 

GO 

Aliens  in  transit 

9,031 

(iii) 

Pleasure  visitors  (not  more  than  6 months) 

48,429 

(iv) 

Business  visitors  (not  more  than  6 months) 

15,898 

(v) 

Diplomats  etc. 

773 

(vi) 

Seamen 

160 

(vii) 

Seamen  under  contract 

2,007 

(viii) 

Ministry  of  Labour  permits  (M.L.): — 

(a)  males  2243  (b)  females  7941  (c)  children  52 

10,236 

(ix) 

Other  aliens : — 

(a)  males  3473  (b)  females  3955  (c)  children  1399 

8,827 

Total  

97,391 
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V.  Analysis  of  aliens  referred  by  Immigration  Officer  for  medical  examination 

Number  Certificates 


examined 

issued. 

(i) 

Ministry  of  Labour  permits 

6754 

2 

(ii) 

Immigrants  without  M.L.  permits 

940 

4 

(iii) 

Others  remaining  more  than  3 months 

and  intending  to  take  up  employment 

241 

(iv) 

Students  . . 

60 

(v) 

Visiting  for  health  reasons 

2 

(vi) 

Appearing  to  the  Immigration  Officer 

to  be: — 

(a)  not  in  robust  health 

(b)  mentally  or  physically  abnormal  or 

96 

4 

subnormal  

10 

1 

(c)  bodily  dirty 

(d)  in  need  of  medical  examination  for 

— 

— 

other  special  reason 

12 

1 

(vii) 

Seamen  travelling  as  passengers 

6 

Total 

8121 

12 

Three  passengers  were  refused  leave  to  land  for  medical  reasons  and  nine 
were  conditionally  landed. 


Nationality  of  persons  examined. 
American  4 

Icelandic 

1 

Argentinian 

1 

Indonesian 

2 

Austrian 

336 

Israeli 

1 

Belgian 

2 

Italian 

5 

Chilian 

2 

Latvian  . . 

..  128 

Czech 

..  139 

Lithuanian 

8 

Danish 

. . 1228 

Norwegian 

19 

Dutch 

..  1375 

Polish 

..  156 

Egyptian 

1 

Rumanian 

8 

Estonian 

16 

Spanish  . . 

1 

Finnish 

137 

Swedish  . . 

45 

French 

8 

Swiss 

85 

German 

. . 4246 

Ukranian 

68 

Greek 

1 

Yugoslav 

4 

Hungarian 

8 

Stateless  . . 

86 
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